
Documentation of NSSP Time / 
Temperature Monitoring Requirements 
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 Universally, food safety officials have designated shellfish as a potentially hazardous food that is 
capable of supporting rapid and progressive growth of infectious or toxigenic microorganisms.  
 Molluscan shellfish are an animal protein food 
 Often consumed raw or undercooked 
 

 Recent change to the FDA Food Code  
 Potentially hazardous foods are now considered to be Time/Temperature Control for Safety 

Foods 
 Time/Temperature Control for Safety Foods -  means a FOOD that requires time/temperature 

control for safety (TCS) to limit pathogenic microorganism growth or toxin formation. 
 

 
 The FDA Food Code recommends that “Time/Temperature  Control for Safety Foods” be held at 5 

°C (41 °F) or below.  
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NSSP Rationale for Temperature Control 



 

 In the case of shellfish, the National Shellfish Sanitation Program (NSSP) 
recognizes 7.2ºC (45ºF) or below is adequate to address bacteriological 
growth concerns associated with molluscan shellfish. 
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NSSP Rationale for Temperature Controls 



 Harvester requirements  
 CH VIII. @.o2 Shellstock Time and Temperature Controls 

 

 CH X General requirements for dealers 
 

 Dealer requirements provided at .01 Critical Control Points 
 CH XI. Shucking and Packing 
 CH XII. Repacking of Shucked Shellfish 
 CH XIII. Shellstock Shipping 
 CH XIV. Reshipping 
 CH XV. Depuration 

 

 Transportation requirements 
 CH IX .04 Shipping Temperatures 
 CH IX .05 Transportation Records 
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Model Ordinance Time / Temp Requirements 



 .01 General HACCP Requirements, C. (2) (a) requires that HACCP plans 
 include the CCPs identified in CHs XI – XV 

 

 .01 General HACCP Requirements, C. (6) requires dealers to 
 Provide for a record keeping system that documents the monitoring of the critical 

control points.  

 The records shall contain the actual values and observations obtained during 
monitoring. 

 

 Content requirements for HACCP records are provided at H. Records 
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CH X. General Requirements for Dealers 



 Most Vibrio spp. grow in shellfish and the rate of 
growth is dependent upon temperature. To minimize 
the risk of illness, strict temperature controls must be 
in place. 

  

 CH VIII @.02 
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Harvesters Time to Temperature Control 



 Chapter VIII Harvest Controls 
 @.02 A 
 A. Each shellfish producing State shall establish time to temperature 

requirements for the harvesting of all shellstock to ensure that harvesters 
shall comply with one (1) of the following: 

 (1) The State V.v. Control Plan as outlined in Chapter II. @.06; or 
 (2)The State V.p. Plan as outlined in Chapter II. @.07; or 
 (3)All other shellstock shall comply with the matrix below: 
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Harvesters Time to Temperature Control 

Action Level 
Average Monthly 

Maximum Air Temperature 
Maximum Hours from 

Exposure to Receipt at a 

Dealer’s Facility Level 1 <50 °F (10 °C) 36 hours 

Level 2 50 - 60 °F (10 - 15 °C) 24 hours 

Level 3 >60 - 80 °F (15 - 27 °C) 18 hours 

Level 4 >80 °F (27 °C) 12 hours 

 



Records required when receiving from 
harvester(s) 

 Harvester tag on each container; OR 

 Transaction record for each bulk shipment; AND 

 Trip records demonstrating compliance with CH VIII 
@.02 A. (1), (2) or (3) 
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Dealer Requirements 
A. Receiving Critical Control Point. 
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Time / Temp Monitoring Record 



 Records required when receiving from dealer(s) 

 Dealer tag on each container; AND 

 Documentation provided by dealer as required by CH IX, .05; 
AND 

 Shellstock is adequately iced; OR 

 Shipped shellstock in conveyance maintained at ≤ 45 °F; OR 

 Cooled shellstock to an internal temperature of ≤ 50 °F   
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Dealer Requirements 
A. Receiving Critical Control Point. 



 If dealer receives shellstock not cooled to 50 °F or in accordance with 
State Vv. Or Vp. Plans  

 If ship time longer than four (4) hours must also include a time/temperature 
device;  
 

 Shipments of four (4) hours or less  

 Time/temperature device not required 
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Dealer Requirements 
A. Receiving Critical Control Point. 



Receiving Records 
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Sample of HACCP Receiving Record 
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Sample of HACCP Receiving Record 

Temperature of pre-
chilled refrigerated 
truck (must be below 
45ºF) 

Product ice in a 
conveyance at or 
below 45º F 

At an internal meat 
temperature of 50ºF 
or less 

Product was cooled 
to an internal meat 
temperature of 50ºF 
within 10 hrs prior to 
shipment 

A recording device is 
required 

Accompanied by a 
time/temperature 
recording device with 
indicated continuous 
cooling has occurred  
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Sample of HACCP Receiving Record 



B. Shellstock Storage Critical Control Point - Critical Limits. The dealer shall ensure that: 

(1) If wet storage in artificial bodies of water is practiced, water quality meets the requirements outlined in Chapter VII. .04; and [C] 

(2) Once placed under temperature control and until sale to the processor or final consumer, shellstock shall: 

(a) Be iced; or [C] 

(b) Be placed in a storage area or conveyance maintained at 45 °F (7.2 °C) or less; and[C] 

(c) Not be permitted to remain without ice, mechanical refrigeration or other approved methods of storage, as required in Section .01 B. (1) or 
Section .01 B. (2) (a) or (b) for more than two (2) hours at points of processing or transfer such as loading docks. [C] 

(3) All oysters harvested under State Vibrio Control Plans other than those labeled for a restricted use shall meet the following temperature 
requirements: 

(a) Cooled to an internal temperature of 55 °F (12.7 °C) within the time periods outlined in the State V.v. Control Plans. [C] 

(b) Cooled to an internal temperature of 50 °F (10 °C) within the time periods outlined in the State V.p. Control Plans. Shellstock cooled to an 
internal temperature of 55 °F (12.7 °C) to comply with a V.v. Control Plan is considered in compliance with this requirement. [C] 

(4) All other shellstock obtained from a licensed harvester shall be placed in a conveyance pre-chilled or a storage area maintained to 45 °F (7.2 
°C) or less and cooled to an internal temperature of 50 °F (10 °C) prior to shipment. [C] 
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Dealer Requirements 
B. Storage Critical Control Point. 
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Sample of HACCP Refrigeration Log 
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Sample of Shellstock Temperature Storage Record 

Product was cooled 
to an internal meat 
temperature of 50ºF 
within 10 hrs prior to 
shipment 

Accompanied by a 
time/temperature 
recording device with 
indicated continuous 
cooling has occurred  



 To maintain optimum bacteriological quality, it is preferable that the 
elapsed time between shucking and cooling to a temperature of 7.2 °C 
(45 °F) does not exceed four (4) hours. More rapid processing is very 
desirable. 
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D. Processing Critical Control Point. 



 Shucked shellfish are an excellent medium for the growth of bacteria. 
Thus, it is very important that the packaged shellfish be cooled and 
refrigerated promptly so that bacteria growth is minimized.  

 

 Studies have shown that bacterial growth is significantly reduced at 
storage temperatures of less than 7.2 °C (45 °F) and that storage in wet 
ice is the most effective method for refrigeration of shucked meats. 
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D. Shucked Meat Storage Critical Control Point. 
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Shellfish Shucking Log 



 The dealer shall ensure that:  
 (1) For shellstock which has not been refrigerated prior to processing:  

 (a) Shucked meats are chilled to an internal temperature of 45 °F (7.2 °C) or less 
within three (3) hours of shucking. 

 (b) In-shell product is chilled to an internal temperature of 45 °F (7.2 °C) or less within 
three (3) hours of processing. 

 (2) For shellstock refrigerated prior to processing:  
 (a) Shucked meats are chilled to an internal temperature of 45 °F (7.2 °C) or less 

within four (4) hours of removal from refrigeration. 
 (b)In-shell product is chilled to an internal temperature of 45 °F (7.2 °C) or less within 

four (4) hours of removal from refrigeration. 
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D. Processing Critical Control Point. 



 (3) If heat shock is used, once heat shocked shellstock is shucked, the   
shucked shellfish meats shall be cooled to 45 °F (7.2 °C) or less within  two 
(2) hours after the heat shock process.  

 (4) When heat shock shellstock are cooled and held under refrigeration 
for later shucking, the heat shocked shellstock shall be cooled to an 
internal temperature of 45 °F (7.2°C) within two (2) hours from time of 
heat shock.  

 (5) For in-shell product the internal temperature of meats does not 
exceed 45 °F (7.2 °C) for more than two (2) hours during processing. 
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D. Processing Critical Control Point.  



 CH IX. Transportation  
 

 .04 Shipping Temperatures  
 Shellfish dealers shall ship shellfish adequately iced; or in a conveyance pre-chilled at or 

below 45 °F (7.2 °C) ambient air temperature.  
 

 .05 Transportation Records 
 All shipments of shellstock shall be accompanied with documentation indicating the time of 

shipment and that all shipping conveyances comply with the requirements of Chapter IX. 
.04. This documentation must include a notice of all shellstock harvested under the 
requirements of Chapter VIII. @.02 A. (3) that has not been cooled to an internal 
temperature of 50 °F (10 °C) and indicate the presence of a time/temperature recording 
device.  
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Transportation Requirements 



 Who is responsible for completing records that accompany dealer to dealer shipments? 
 

 Shipping dealer - if using own conveyances or contracting a common carrier to transport 
to another dealer 

 

 Receiving dealer - if using own conveyances or contracting a common carrier to pick up 
shipment 

 

 Transport directly to retail 

 Compliance with FDA Food Code and relevant State laws 

 Compliance with CH IX.05 not necessary  
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Transportation Records  



 Shipping dealer required to prepare the record for the pre-chilling requirement 

 NOT intended to be a HACCP record for the shipping dealer 

 

 Dealer picking up shipment from another dealer must demonstrate conveyance 
pre-chilled to 45 °F. 

 IS a receiving HACCP record for the dealer picking up the shipment 

 

 See Section IV Guidance Documents pages 376 - 378 
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Transportation Records 



INTERSTATE SHELLFISH  

SANITATION CONFERENCE 

 

Thank You 

 

 

Thank You! 
     209-1 Dawson Road 

     Columbia SC 29223 

       Phone:  803-788-7559   

           Fax:  803-788-7576 

              Email:  issc@issc.org 
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